14 14 - ™
@Congress of the United States
House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date: 22 December 2021

DAY MONTH YEAR

Kevin Vargas, Community Media and Constituent Liaison

Requested by:

NAME PosITION

Transmitted by:

ICE Denver Field Office Executive Review Unit

NAME POSITION

Were electronic files sent?
YES 4 No O

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 11

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 646

How many people formally counted in this facility describe themselves as the following gender?

Female: | 40 |

Male: 606

Nonbinary: n/a
Prefernottosay: | n/a |
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 2

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 82

How many people have left the facility this week?

Number of people who left the facility this week: 82

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: [ unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: N/A
Female:| N/A
Male: N/A
CovVvID-19 CONFIRMED CASES*: New Cases this week : ~ Total to date since March 30, 2020:
Individuals Housed in GEO Facility: 13 709
ICE Detainees: 0 524
ICE Employees: 0 2
GEO Employees: 5 154

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED ¥ NOT RECEIVED O
Medical Staffing Update

RECEIVED NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
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SUPPLEMENTAL NOTES:

Request for information made on December 20, 2021. All population numbers current as of
Decmeber 24 2021.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:

Johnny Choate, Facility Administrator, provided the following weekly update on medical
staffing which is current as of December 22, 2021.
1 - Health Services Administrator

2 -PA's

1 - Medical Doctor

12 - RNs

9 —LPNs

2 - Psychologist

1 - Licensed Clinical Social Worker

4 - Medical Records Clerks

1 - X-ray Technician

4 - Telepsychiatrists

2 - Dentists (part-time; 40 hours/week total)

1 - Dental Assistant

* denotes change in staffing level from previous week

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for December 12, 2021- December 22, 2021 but not attached as they contain
personally identifiable information. Logs record law library usage by dorm, which ranged from
one to ten detainees visiting the law library at each provided opportunity. Logs indicate that
dorms that did not use the library were either new intake dorms, on restriction, or detainees
were offered time in the library and refused.

COVID-19 Updates:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have zero (0) positive cases for ICE staff, and five (5)
positive cases amongst the GEO staff. They have also reported thirteen (13) positive cases
this week amongst the ICE detainees, and zero (0) positive cases amongst USMS detainees.

Official COVID-19 statistics for "ICE Detainees under COVID Monitoring" provided via ICE.gov.
The numbers in this report are accurate as of December 24, 2021.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified via
Aurora Fire Rescue and are current as of December 22, 2021.
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ADULT CYCLE MENUS

These menus are proprigiary and inténded salely for the use of GEO Group Facliities.
Diesemination, forwarding or Copying of these menys are strictly prohibited.

MENU DATE: 51512021 CYCLE 4  WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Oatmeal Chicken Fajitas Beef Patty on Bun
Scrambled Eggs Grilled Peppers & Onions Hash Browns
) Potatoes Rice Coleslaw -
\\b Jelly or Saisa Pinto Beans Shredded Lettuce ..
/’/ Biscuit or Tortillas Tortillas Onlon )
N\ Margarine temon Cake Kstchup
Sugar Fortified Sugar Free Tea Salad Dressing
Coffee Fortified Sugar Free Beverage
Mitk 2 % )
TUESDAY Dry Cereal Chicken Fried Steak " Chicken Spaghetti
Pancakes Cream Gravy Beans
} 6\ Syrup Rice Peas and Carrols
\\ Turkey Ham Green Beans Green Saladf Dressing
\/L Margarine Dinner Roll Dinnar Roll
Sugar Margarine Margarine
Coffee Fortified Sugar Free Tea Spice Cake
Milk 2 % Forlified Sugar Free Baverage
WEDNESDAY Farina Taco Casserole Chicken Leg Guarter
Eggs Rice Potatoes Augratin
/ Cream Gravy Pinto Beans Mixed Vegetables
/)u\\j Biscuit/Margarine Salsa Beans
\ Sugar Green Salad wi Dressing Dinner Roil / Margarine
Coffee CornbreadiMargarine Bread Pudding
Witk 2 % Fortified Sugar Free Tea Fortified Sugar Free Baverage
THURSDAY Oatmeal Fideo w/ Meat Sauce Turkey Bologna
Turkey Ham Com Beans
Coffee Cake Green Beans Macaroni Salad
. \9 Fruit Green Salad wi Dressing Lettuce / Onlon
7 {/ \ Margarine Roll Salad Dressing
\ Sugar Margarine Sub Roll
Coffee Fortified Sugar Free Tea Fruit
Milk 2 % Fortified Sugar Free Tea
FRIDAY Dry Cereal Chicken Nuggets Turkey Hot Dogs'/ Buns
French Toast Rice Chili
Syrup Mixed Vegetables Beans
/L\\/\ Breakfast Sausage Pinto Beans Pgtaw Salad
\ Margarine Raoil Coleslaw
Sugar Margarine Onion
Coffes Foritfied Sugar Free Tea Mustard
itk 2% Fruit Cobbier
Fortifled Sugar Free Beverage
SATURDAY Oatmeal Tamale Pie Chicken Stir Fry
: ‘Serambled Eggs Rice Rice
Breakfast Sausage Beans Carrots
; % Jelly - Cole Slaw Bread
! /b\\ Biscuits Combread wf Mamgaring Margarine
\ Margarine Pineapple Cake Yellow Cake
v Sugar Fortified Sugar Free Tea Fortified Sugar Free Beverage
Coffee
Mitk 2 %
SUNDAY Dry Cereal Turkey, Sticed Enchilada Casserole
Eggs wi Broakfast Sausage Potato Salad Spanish Rice
Q}\ Grilled Potatoes Coleslaw Pinio Beans
@\\ \  Salsa Lettuce Salsa
\ Tortillas Onion Salad! Dressing
Sugar Mustard { Mayo Combread
Coffee Bread Margarine
Milk 2% Brownie Fortified Sugar Free Beverage
Fortified Sugar Free Beverage

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file / 811281

Corporate Manager Food Service Menu Systems/Dietitian
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Swours Services™ |

i

T 7 Jal1e] 2!

'FOOD SERVICE MANAGER
NF-6-2-20

|
DATE ! ; |
l

FOOD SERVICE
UNIT: AURORA KITCHEN |, N
OPENING and CLOSING CHECKLIST vk \P
Date: | 21D -\ Time:(‘}f’)\_l.%f AM Time: \85@ PM
Shift Checklist AM PM i Comments |
No | Yes | No | Yes
All areas secure, no evidence of theft X S [
| Workers reported to work, no open sores, X va !
fever, cough, shortness of breath, chills, x e '
no skin infection, and no diarrhea X P
Kitchen is in good general appearance X Y i |
All kitchen equipment operational & clean X N it racwehine . L kkebibe
All tools and sharps inventoried NE § ‘
All areas secure, lights out, exits locked Se
Menu Items £ X AN gl | a8 |- ¥ ol
PRODUCTION SHEET "3:5»& o [© Qﬁr % Wi (&% A % Nt
Breakfast Temperatures | 193 [172] (87 KT '\;’:ig;ﬂi ‘Q 1T, :ﬁ\i ¢TI e
! \ . (‘_ Nir F P Ly
Menu Items \ﬁ:ﬁ& L{;’%\::' {5%\\{“45 m@ ?S} f‘ f‘\;'h X v{}i AR Q(‘T |-
| Lunch Temperatures | 183 | 183 [t8 i 81 a0 | RT | ex |7 |eT| — | —
Menu Items P NRP v N S %
} Bk [0 B [ B e
| ner Temperatures |50 | 21 \@3 |40 | 2o (410 W7 (@7 | U1 agiral
DISH MACHINE (0 S Temperature| Wash 150+ | Rinse180+| If Needed
‘Temperature according to manufaoturer’s Speclﬁcahons Breakfast —L - |
';_ and. chemwaI agent used in Fmal Rmse Lunch h_.g___ i N b
o Dinner e !
POT and PAN SINK Temperature | Wash JI0F | Rinse 110 F | Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast {261 (2C D CCIHRON
: ; Lunch 126l |28 2609 ¢
: A Dinner ! \% 120 12D hbrn
FREEZER and WALK-IN Temperature Freezer! (( Walk-in | Walk-in
or below 35 40F | 3540 F
Record temperatures, Freezer and Walk-ins AM | 2D 25.¢ 1403
Record temperatures, Freezer and Walk-ins PM |- iOetE B 3? . 3‘2{‘}.\3
DRY STORAGE | Temperature 45-80 | Area ! Area? | Areg-t—
Record temperatures Dry Storage Areas AM CQ(%- 49 g
Record temperatures, Dry Storage Areas PM ( &) (A !
Hot- Water Temps in sink AM PM Rl !
120 | ‘F") I |
//ﬁ// ( /‘_‘L-Ul oL l
Swn/ture C#%per@sor (AM) SlgnaturejCocki Supervisor (PM)

}[Z
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E Secure Services”
FOOD SERVICE il
UNIT: AURORA KITCHEN |l [, 4
OPENING and CLOSING CHECKLIRT e
Date: | Z - 14 'Zk Time: 05\5 AM Time: -1@00!6;43
Shift Checklist AM PM L Comments |
No | Yes [ No | Yes |
All areas secure, no evidence of theft X |
Workers reported to work, no open sores, X b E
fever, cough, shortness of breath, chills, % W i
no skin infection, and no diarrhea X kS HIT _
Kitchen is in good general appearance ¥ A LarDisihmanine s gertie # 142,
All kitchen equipment operational & clean [ X + | —Toreh i e keVblic B
All tools and sharps inventoried % e '
All areas secure, lights out, exits locked Ly i ; A |
Menu Items K ) el o] B
PRODUCTION SHEET Wl & ) Ry ot i\\q)f'“ W
Breakfast Temperatures Kt 134 | 21 135 |36 LT Pr |34, %}L} w7 =
Menu Items AT P 8 Y . ‘ :
Lunch Temperatures |18 | \D) N4 NG| e o [ 2T [ ia 110\ 21 \ =1,
Menu Items | v AY % S I RN ET A R AT [
i YT |7 I L e e
| ner Temperatures | £64 (4l | 163-4| o Tt IR0 [/ T8+ e st Fy
DISH MACHINE LOOS Temperature| Wash [150+ | Rinse180+ If Needed
Temperaturc accordmg to manuf‘anturer s specifications Breakfast —T —
and chcrmcal agent used in Final Rmse Lunch — S — v
' o™ Dinner ,..-L-- — — |
P()T and P AN SINK Temperature Wash 110 F Rinse 110 F | Sanitizer-200ppm
Finl Rinse Temps Gctermiined by chomical ageht used Breakfast | | A 26 | 2ZConon
' Lunch | ‘2l 123 [2c0p80pa
Dinner 14\ RY QoolPm.
FREEZER and WALK-IN Temperature Freezeff0 | Walk-in | Walk-in |
or belQ \ 35-40 F | 35-40F |~
Record temperatures, Freezer and Walk-ins AM | — N .; g 27.7 139.1 | —
Record temperatures, Freezer and Walk-ins PM | ~<dlp_ 273 209 —
DRY STORAGE | Temperature 45-80 Area | Area’]y | Amset”
Record temperatures Dry Storage Areas AM C‘g‘:f R —_— | T
Record temperatures, Dry Storage Areas PM (o“)—. G e || ———
Hot- Water Temps in sink AM PM Al -~ T -
. \20 A2\ i il I
. 4 /
4:’\1 Ufé‘&&/‘lh/ : '.-’-'f‘qf" .{'H{x’/{/{
Signatfre, CookSfpervisor (AM) Signatu@Cué; Supervisor{PM)
_ 2 nfwl?/ - |
FOOD SERVICE MANAGER DATE
NF-6-2-20 , ‘ i
:




e
n 1 Secure Servia;ps-‘“
FOOD SERVICE  UNIT: AURORA PR |
; f
'OPENING and CLOSING CHECKLIST i
: 1
: v | b
¢ Duee: L& AS72N Time: (>Z2( JAM Time: \%BD PM
Shift Checklist AM PM Comments
No | Yes | No | Yes ! |
All areas secure, no evidence of theft Y X ,_ |
| Workers reported to work, no open sores, 'y{ v ]
| fever, cough, shortness of breath, chills, A ™ i
| no skin infection, and no diarrhea X X ’ |
| Kitchen is in good general appearance X N\
All kitchen equipment operational & clean | K ' % Disndddin., &1 Kocte 7
All tools and sharps inventoried Y ¥ ] :
All areas secure, lights out, exits locked ¥ |
Menu Items - NG WS (R
nl'r L~ #\ AT k’( w & é
PRODUCTION SHEET Y e N N I T (R o
Breakfast Temperatures | 46 | /3 léj‘t, o |2 | A (7t |3 R |1
o ‘-'*p Y A | e
Lunch Temperatures |19 7 | (12190 | €1 | A Ll |2X_[Ao [@T]179 |tex
Menu Items [} | Gl | Fu U RSN B »\f&"\i\ @K |
Dinner Temperatures |1 95 170 11621195 | &\ | B e\ 2D [\" '
” YH MACHINE /T)> Temperature| Wash |50+ | Rinse180+| If Needed
| 3..peraturc aceording 1o manpfacturer’s spemﬂcatians ‘ Breakfast i __— =
“and chemfcal ageni used in Fliaal Rmse (o) o e Lunch —H - S
=TI Dinner - —_— =
POT and PAN SINK Temperature Wash|J|0 F | Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chamical agent used Breakfast i 14 | | [ gt g
Lunch |Z] £ | 12 |0cxdmnn
| Dimer | //d | /72D 200 pp
FREEZER and WALK-IN Temperature Freezer (D Walk-in | Walk-in
or belowy 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM =W A5 | 34k
Record temperatures, Freezer and Walk-ins PM |9 cal‘ 3209 1 LOo.1
DRY STORAGE | Temperature 45-80 Area | Areals | ArewrT
Record temperatures Dry Storage Areas AM "5 i (td Q‘}/
Record temperatures, Dry Storage Areas PM 6 al 60
Hot- Water Temps in sink AM PM ]x ‘ i
|24 (L1 [ |
7 ] | - ‘
‘7%.7;‘55%» @b’ /2 -/6 -2
Signature, Cook Supervisor (AM) Signature, CoP; §upervisor (PM)
i
. | \
[, i P l I (; ’ Z«‘ i
‘FowD SERVICE MAN}(;ER DATE ! i
I
NF-6-2-20
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e
Secuire Sarvices™
FOOD SERVICE |
UNIT: AURORA KITCHEN || ‘
OPENING and CLOSING CHECKLIST
Date:  (1- (-2 | Time: 62355///AM Time: t@l@ PM
Shift Checklist AM PM il Comments |
No | Yes | No | Yes il
All areas secure, no evidence of theft Ve R R |
Workers reported to work, no open sores, Y e
fever, cough, shortness of breath, chills, v Y | B
no skin infection, and no diarrhea Y e [ _
Kitchen is in good general appearance Y :g__ _ |
All kitchen equipment operational & clean X 78 é.t."mmu, O Kettr
All tools and sharps inventoried N e 1l
All areas secure, lights out, exits locked S/_— |
Menu Items e < ‘ | [as Ne| | P ¥
PRODUCTION SHEET o [ m%g’ @“ﬁ e %ﬁﬁf U&w ® Y‘)‘ o P
Breakfast Temperatures Z{} 6 | Hy | A ch 2 |l & 1177 e [Ft [ & 7_’7
Menu Items | |, (| g ol | ey [ XEA K
o AR Y S
Lunch Temperatures [ a1 _1/92 /{?ﬁl 3v | Z1T18F 2T /ZTK' T E",'r\“ »
Menu Items | \\4.,!& %Lp“) r{\ir‘ \}gp( M‘ i}‘j"“& \,‘?‘&\ T U(\‘&"\« & @%‘5\ b
Dinner Temperatures | A0 | AD f O[O T XRP [ o] T 1Hs0 O
DISH MACHINE /075> Temperature| Wash/I50+| Rinse180+] If Needed
[ Tempera!we acserdmg m manufaﬂuwr ) spemﬁcattons Breakfast —_— —_— e
and Chernical agent used in Fmal Rinse Lunch T — —_
Dinner e - —
POT and PAN SINK Temperature| Wash 110{F | Rinse 110 F | Sanitizer-200ppm
_F%ualBinse Temps' téreained Breakfast 1 % 118 Qﬂ&'
Lunch (29 ]| [21.1 él’
| Dimer | {|5)] 20 ::’cobpm
FREEZER and WALK-IN Temperature Freezer |0 Walk-in | Walk-in
or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM 1).4 ., 36, | 2%
Record temperatures, Freezer and Walk-ins ‘ PM [-&4. ) St [28.8
DRY STORAGE | Temperature 45-80 | Areal| Areal. | Arey]
Record temperatures Dry Storage Areas: AM 1 6% |6
Record temperatures, Dry Storage Areas PM (ot wd [—
Hot- Water Temps in sink AM PM '
//«Uwy |2-l6-1 f“f\uﬂ A belol
Signature, Cook Supervnsor (AM) Signature, Cook '%1; ervisor (PM)
2 14 10, U | ‘
FOOD SERVICE MANAGER” DATE | | | |
NF-6-2-20 K




l lé i Epoure .:”,-“@rv:‘ces"’
FOOD SERVICE |
UNIT: AURORA KITCHEN 5 |
OPENING and CLOSING CHECKLIST
1 i I
Date: [7 - (& LI Time:O::] }9“ AM Time: [ D7 PM
Shift Checklist AM PM H Comments |
No | Yes | No | Yes |
All areas secure, no evidence of theft J ¥ | g
Workers reported to work, no open sores, 9% Y | '
fever, cough, shortness of breath, chills, | __ >4, s i
no skin infection, and no diarrhea N e \¢ ! ;
Kitchen is in good general appearance ~ b ; l
All kitchen equipment operational & clean A Y P Lk [Rao, © I et
All tools and sharps inventoried X \¢ |
All areas secure, lights out, exits locked b N | |
Menu Items A koAl N[ v | o A
PRODUCTION SHEET A %ﬁ"‘s =D N G o g | %“5”? o
Breakfast Temperatures |2t |/es | J&x D b [t [~ [3¢ o2 |27
Menu Items €“\'°“y B T L N
Lunch Temperatures | /72 |/ x( 1 P] /65|88 | AT | {Z11/9/ 5‘@
Menu Items S Y K0 N oF | S Sy 5\\
WY g [0 o Ww‘;ﬂw TIP3
Dinner Temperatures | [7] |1 (15 [(30 [ 245 |1l % |6 0| oA [50%
DISH MACHINE &'f* \' Temperature Wash J,‘i D+ | Rinsel80+| If Needed
“Temperature according to manufacturer’s specifications = Breakfast 1] -
| and cherical agont used in Final Rinse Lunch o — —
ESL M I Y Dimner A~ =
POT and PAN SINK Temperature Wash 110] Rinse 110 F | Sanlitizer-200ppm
Final Rise Tsps detrnioed oY chismenl ogert el Breakast | [ %l | ([§ |20 ik
‘ Lunch ) LUl | ne [ 209
. Dinner w L7 1200 pom
FREEZER and WALK-IN Temperature Freezer |0 ‘ Walk-in | Walk-in
or belo 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM |- {1, _5' 3%:F 39,0
Record temperatures, Freezer and Walk-ins PM | 7.. ’ﬂ 39, 3 | 0.5
DRY STORAGE | Temperature 45-80 Areal | Arealy | Awet”
Record temperatures Dry Storage Areas AM '1} (s L. Aiétr
Record temperatures, Dry Storage Areas PM &0 60
Hot- Water Temps in sink AM PM _
3o L I |
W k AN / 2."’
Signature, T Cook Superv1sor (AM) Signature, Cook $i.1 hervisor (Pf\/l)
:
. 1
2 /2/;;(, il
FOOD SERVICE MANAGER” DATE ' !i ‘
NF-6-2-20 ‘gl '
| C"fd"ﬁ/ L(

%‘w
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Lh Berure .Sfervices"”'
FOOD SERVICE :
UNIT: AURORA KITCHEN
‘ OPENING and CLOSING CHECKLIE;T
ic,D_/ &y | S .: . <
% Date: i8 'J‘OQ[ Time: %0%|AM Time: 1630 PM
Shift Checklist AM PM | Comments
No | Yes | No | Yes 1 |
All areas secure, no evidence of theft Y 1«,,/’, il l
Workers reported to work, no open sores, * + ‘ |
fever, cough, shortness of breath, chills, Y o |
no skin infection, and no diarrhea X . I
Kitchen is in good general appearance < i : 1R p— | ,
All kitchen equipment operational & clean | X e e (1) el Feddie
All tools and sharps inventoried Y v 2 ,:! it
All areas secure, lights out, exits locked e Cf |
Menu Items Y & S y \ 4
(] ] N 9 ¢ . - N “L_
PRODUCTION SHEET o P[5 SN 7 gD (58 | | T 08 ?}‘w
Breakfast Temperatures |/4A |18 [I32 [ ¥t [pex | B R’y [T 37| 4] o
Menu Items | ¢« sl oh W | AU e Ll 5T
o o |8 X ol | P @AJ\
Lunch Temperatures | 176|197 [’?7_,{{ 37933 ¢ |ev|Ix Y | er
Menu Items |¢- @] ¢ U | Mo | N 2P
. g&\{f(\.\ (\""Uﬁ{ e W !Q;k p &i’,\ M ¢
Dinner Temperatures | (84.p | 157 %8 28 | R lf [27 4o KT
DISH MACHINE A5 Temperature| Wash 15D+ | Rinse180+ If Needed
 Temperatare according to manufachurer's specifications Broakfast | /S48y | AZF— | someompn
and chemioal sgontuscd T Final Rinse. Lunch 1~ 1] - ==
s i e o i
POT and PAN SINK Temperature Wash 1 lr F Rinse 110 F Sanitizer-200ppm
Fisal Rinse Teps Gnemined By hertcl Sgent e Breakfust_| /2~ || | /23
Sy : Vs Lunch [/ 24l [(29
Dinner (DOl | Vi
FREEZER and WALK-IN Temperature Freezer |0 | Walk-in
orbelow || | 35-40F
Record temperatures, Freezer and Walk-ins AM |- ) @ f" 395.{s
Record temperatures, Freezer and Walk-ins PM |- &4 |36 3] 388
DRY STORAGE | Temperature 45-80 Areal | Arez) Arert™
Record temperatures Dry Storage Areas AM (‘fo] (o?i
Record temperatures, Dry Storage Areas PM (oA o
Hot- Water Temps in sink AM PM ’
_ /1 120 i
(_,/74% LJO{T;\ =~ ;Tp?o.t)c«ﬁf ‘
Signgur(, Cook Supefvisor (AK1) Signature, JCook $ilpérv‘i§0r (PM) '
2 galuf | I
FOOD SERVICE MANAGE DATE it "
NEF-6-2-20 ’f‘ Yo J“t
1
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| |
l . Secuig Services”|
FOOD SERVICE
UNIT: AURORA KITCHEN J Cy C-( b lkf
OPENING and CLOSING CHECKLIST |
|
SN Date: o, / /9 /2 / Time: £3/$1|/AM  Time:["] PM
Shift Checklist AM PM I Comments |
No | Yes [ No | Yes l
All areas secure, no evidence of theft X %o
Workers reported to work, no open sores, ko ¥ L
fever, cough, shortness of breath, chills, < Y 4 \,
no skin infection, and no diarrhea 7 ¥ [),1‘/ L Macn
Kitchen is in good general appearance - N i
All kitchen equipment operational & clean | x~ ¥ VEetlel down |, A ish paadeing ool
All tools and sharps inventoried 4 D | '
All areas secure, lights out, exits locked ' .
Menu Items L oku ot ‘,M,p\_\ & N | % Y
PRODUCTION SHEET G o oo T s il o e N o
Breakfast Temperatures | D4~ 170 1, |£10 |~ Ry [#O [BT 19 | 271 2T
Menu Items §\~U-"“ NN IAY) L s N
!\\'ﬂ"’\ 6")\}\) E‘Wa \ﬁ{ N _ﬁ’bq\u\"\'% (bt‘t‘yﬁ /\t’"! N Q
Lunch Temperatures L“» 2] 4’0 yna-v1o ik‘l | P | ey Q-’(l‘: R7 )
Menu Items ¢ o ggr"" Jor | A Biddsse (03 [ [ ¥ ¥
(o [ g G‘g S“?v 7} {)‘1 ,: \P,Jgj(&& 0 g(gx""’\ VPSN@*
Dinner Temperatures 51170 / 2| % 4;'fb 4 ?)3 A \(@
DISH MACHINE L0 Temperature| Wash) 180+ | Rinse180+ If Needed
Temperature according to manufachyrer’s specxfmatmas Breakfast [ ——
and chemlciﬂ agent used in Finai Rmse Lunch e i - e
‘ 5 Dinner — i N T
POT and PAN SINK Temperature | Wash ]1{: F | Rinse 110 F Sanitizer-200ppm
Fial i Temps dotrvined by Shomio sgon 50 Bkten |/ gl 457 Tepn
' Lunch |/ 50| /9~Lg 200 pppA
Dimer 1,290 1/22 [ Up pdn,
FREEZER and WALK-IN Temperature Freezer; 0 Walk-in | Walk-in
or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM (/. (.;f 2 5. 21 2%¥9
Record temperatures, Freezer and Walk-ins PM LR, f; 593 [ 37.
DRY STORAGE | Temperature 45-80 Area 1| | | Areet | Areal .
Record temperatures Dry Storage Areas AM [t ! e
Record temperatures, Dry Storage Areas PM e |63
Hot- Water Temps in sink AM PM i ]
/(9 /20 i
Signagure, Cook SuW) Signature, Cook Sygervisor (PM)
- ¥ !
v 12/ 20| 2 |
FOOD SERVICE MANAGER ~ DATE ' ! ‘
NF-6-2-20 !
Cye M




GEO Aurora ICE 12/20/2021

3130 N. Oakland St 5:57.16 AM BCU
Temperature
°F

A-1 71.91
A-2 70.00
A-3 69.52
A4 68.71
B-1 69.41
B-2 68.71
B-3 68.90
B-4 69.71
C-1 69.41
Cc-2 70.51
C-3 67.30
C-4 67.81
E-1 69.71
E-2 71.71
D-1 73.12
ISOLATION -
PATIENT ROOM 68.62
INTAKE/RECEIVING 73.01
Tank Temp S-12 71.48
Present Value

BOILER-3 138.19
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 168.60

Universal Input[13]

GEO



GCO®

Secure Services™

Temperature Log

South Building

Date: Monday, Dec 20, 2021

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
/)-D1 South-A /1.9 /¢4./
South-B 721 169, 2
South-C /1.4 /¢ 2
South-D 725 Jeu.]
South-E 72.1 [ey, 3
South-F 711 [ &1 )
South-G /27 1 &
South-L 72,9 (04,2
South-M 72 2 17 u)OneO/
South-N 7. 6/ jo9. 2~
South-X 70 / L / o L{‘ (
South-Y /2,7 /o4l
South-Z 1 o4,
South SMU 75 £ (2. 7
South SMU
Shower 3 N/A
!\' MED ISO- Room 1 721 (G N/A N/A
MED ISO- Room 2 7 ). 2 /€. N/A N/A
MED ISO- Room 3 72.0 /4. | N/A N/A
MEDICAL N/A N/A
PRINT: Senr Jeon s SIGN: _ =
Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




Monday, Dec 20, 2021
North Building

195 Aurora Detention Center

3130 Oakland St.

o Temperature Log  Aurora, O 80010
Secure Services’
Date Unit Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
e 129.9
Az /4,
A-3 [¢a.¢
A4 lew s
B-1 1¢9Y
B-2 /645
B-3 /w5
B-4 [ ¢4 ﬁ'
c1 2953
C-2 / d7/ Lf
C-3 / ﬂé[’ Y
C-4 [ Fq4
D1 [ 0‘7.? N/A N/A N/A
D-2 N/A N/A N/A
E-1 e N/A N/A N/A
E-2 [ T4y
Phy
Therapy N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
PRINT: < cm Hansom SIGN: —%w ........
Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
A | L7 | w0 | 685 | 2] |7 |72 | 71T
water: | 1244 .5 (04| 1oqy | [orS | /My /ﬁ/i,,' [>

Temperature Taken with a Fluke Mod 52 Digital Thermometer
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